and epidemiology of enteric diseases, especially those with a foodborne mode of transmission, and has been involved in investigating numerous foodborne outbreaks including multijurisdictional outbreaks of listeriosis. Joy has a strong commitment to working in multifaceted teams during investigations to achieve the best public health outcomes.
Food poisoning due to Clostridium perfringens
John Bates Rather, the food, laden with high numbers of vegetative cells, has to be ingested first, and after passing through the acid barrier of the stomach to the alkaline environment of the jejunum, the vegetative cells start to sporulate, and as the spores are released into the lumen of the gut, enterotoxin is also released. The enterotoxin binds to brush border membrane receptors of intestinal epithelial cells, which then induces a calcium ion-dependant breakdown of permeability, leading to a massive influx of fluid into the gut and producing the profuse diarrhoea associated with this syndrome.
The peak for enterotoxin production is just before lysis of the cell sporangium. This is why the time intervals for onset of symptoms are considerably longer, and it also means that testing the food for enterotoxin is not warranted.
The main criteria for diagnosis of food poisoning caused by Cl. 
Other manifestations of toxigenic Clostridium perfringens
In addition to its traditional role of food poisoning, Cl. perfringens has also been associated with a couple of different syndromes. In Papua New Guinea, the highlanders suffered for many years from a frequently fatal human necrotic enteritis syndrome called Pig-Bel, which was associated with consumption of Type C Cl. perfringens in pig feasts. The highlanders' staple diet throughout the year is the sweet potato, which contains a trypsin inhibitor which predisposes them to intoxication by this strain perfringens, in which the cpe gene that codes for enterotoxin production is carried on a plasmid, rather than chromosomally as seen with food poisoning strains 10 .
There have also been reports in the literature of fatal cases of Non-typhoidal Salmonella infections are a significant public health issue in Australia, with record numbers of both disease notifications and outbreaks being reported in recent years 1, 2 . Epidemiology plays an important role in Salmonella outbreak investigation, helping to identify raw and minimally cooked eggs as an increasingly common cause for these events. Of particular relevance to disease caused by Australian eggs is Salmonella enterica subsp. Under the Microscope
